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RESTAURANTS & WATER QUALITY IMPACTS 
The City of Santee has adopted the Stormwater Management and 
Discharge Control Ordinance (SMC 13.42) to regulate the discharge of  
pollutants to the storm drain system.  Pollutants typically associated with food  
establishments include grease, food waste, cleaners, trash and debris. As a 
business owner or operator, you are legally responsible for ensuring that  
stormwater pollutants are properly managed. 
 
BEST MANAGEMENT PRACTICES (BMPs) 
Best Management Practices are practical and cost effective approaches to day 
to day business operations that reduce, control, or prevent water pollution. 
The following is a list of minimum Best Management Practices that are required  
at all food establishments in the City of Santee. 
 

 
TO REPORT STORMWATER POLLUTION IN SANTEE CALL (619) 258-4100 x168  

 Employee Training. 
 

 Clean Floor Mats Inside. 
 

 Maintain Outdoor Grease  Bins. 
 

 Keep Dumpster Lids Closed. 
 

 Maintain Dumpster Areas Using 
Dry Cleanup Techniques. 

 

 Use a Mop and Bucket  for  
      Outdoor Cleaning Activities.   
      Dispose of Mop Water in a  
      Sanitary Drain. (sink, toilet) 
 

 Sweep It, Never Hose It Down. 
 

 Keep Absorbent Material or Other 
Spill Response Materials On Site. 

 

 Maintain Good Housekeeping 
Practices. 

 Contain, Control & Capture All  
      Water Used in Cleaning Activities. 
 

 Dispose of All Wastewater into a 
Sanitary Sewer Connection. 

      (Sink, Floor Drain, Toilet) 
 

 Adjust Sprinklers to Avoid  
      Overspray from Irrigation of 
      Landscaped Areas. 
 

 Ensure that Pressure Washing of 
Sidewalks, Drive Thrus, or Parking 
Lots is Conducted with Adequate 
Controls in Place. 

 

 Direct Runoff to Landscaped  
Areas. 
 

 Clean Outdoor Spills Immediately. 
 

 Properly Maintain Sinks and 
Drains to Avoid Sewer Overflows. 
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